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Nugget adalah bentuk produk makanan beku saji yang telah 
mengalami pemanasan sampai setengah matang kemudian dibekukan. PT. 
Charoen Pokphand Indonesia Ngoro merupakan salah satu industri yang 
bergerak di bidang pengolahan nugget dengan berbagai merek, salah 
satunya adalah “Champ”. Hal inilah yang menjadikan PT. Charoen 
Pokphand Indonesia, Tbk unit Ngoro bagian Further Processing sebagai 
tempat Praktek Kerja Industri Pengolahan Pangan (PKIPP) yang dapat 
memberikan pengalaman yang bermanfaat. PT. Charoen Pokphand 
Indonesia, Tbk unit Ngoro bagian Further Processing terletak pada Jalan 
Ngoro Industri Persada Blok U/11-12, Ngoro, Jawa Timur. PT. Charoen 
Pokphand Indonesia, Tbk. unit Ngoro mempunyai struktur organisasi lini 
dan staf serta memiliki 1.163 karyawan. Bahan baku dan bahan pendukung 
dalam pengolahan nugget adalah daging ayam broiler, isolat protein kedelai, 
batter mix, oil emmulsion, bread crumbs, premix, minyak goreng, ice flakes. 
Proses produksi dilakukan dengan sistem batch. Tata letak yang digunakan 
berupa product layout. Sanitasi yang diterapkan meliputi sanitasi pekerja, 
ruang produksi dan lingkungan pabrik, peralatan, air, serta bahan baku dan 
bahan pendukung. Pengendalian mutu yang dilakukan oleh PT. Charoen 
Pokphand Indonesia, Tbk. unit Ngoro meliputi pengendalian mutu bahan 
baku dan bahan pendukung, pengawasan mutu selama proses produksi dan 
pengawasan mutu produk akhir. Limbah yang dihasilkan terdiri dari limbah 
padat dan cair. Limbah padat berupa karton, sisa plastik, dan karung rusak 
serta tidak terpakai yang nantinya dibakar. Limbah cair yang dihasilkan 
berupa air pencucian alat produksi dan ruang produksi yang akan diolah 
terlebih dahulu menggunakan sistem Water Waste Treatment Plant sebelum 
dibuang ke kawasan Ngoro Industri Persada. 
Kata Kunci: nugget, proses pengolahan, PT. Charoen Pokphand Indonesia, 
Tbk. unit Ngoro 
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Nugget is a frozen food which has been processed to half cooked 
and then frozen. PT. Charoen Pokphand Indonesia Ngoro is one of the 
industries engaged in the processing of nuggets with various brands, one of 
them is “Champ”. This makes PT. Charoen Pokphand Indonesia, Tbk 
Ngoro unit Further Processing section as a place for work practices of food 
processing industry that can provide useful experience. PT. Charoen 
Pokphand Indonesia, Tbk Ngoro unit Further Processing section is located 
on Ngoro Industri Persada Blok U/11-12, Ngoro, East Java. PT. Charoen 
Pokphand Indonesia, Tbk. unit Ngoro has line and organization structure 
with 1.163 employees. The main ingredients and additional ingredients are 
broiler chicken meat, isolate soy protein, batter mix, oil emulsion, bread 
crumbs, premix, cooking oil, and ice flakes. The production process is done 
by a batch system. The type of layout used is the product layout. Sanitation 
applied includes worker sanitation, production space and factory 
environment, equipment, water, as well as raw materials. Quality control 
carried out at PT. Charoen Pokphand Indonesia, Tbk. Ngoro Unit includes 
quality control of raw materials, quality control during the production 
process and quality control of the final product. Waste produced includes 
solid and liquid waste. Solid waste includes cardboards, plastics, and sacks 
that are damage and not used which will be burned. The liquid waste 
produced in the form of washing water of production equipment and 
production space will be treated first using the Water Waste Treatment 
Plant (WWTP) system before being discharged into the Ngoro Industry 
Persada area 
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